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BRIDGEPORT, CONN. 

Foodstuffs— Protection of Certain Kinds. (Reg. Bd. of H., July 13, 1915.) 

No bakery products, fruits, berries, confectionery, or any article to be eaten unpeeled 
or uncooked, shall be exposed outside of any building, or in any window or doorway, 
or in any alley, street, sidewalk, or thoroughfare, except it be protected from insects, 
dust, or other foreign material, in a manner satisfactory to the sanitary inspectors of 
the health department. 

BROOKLINE, MASS. 

Foodstuffs— Care of Premises and Utensils. (Reg. Bd. of H., June 14, 1915.) 

Repeal section 5 of article 4 and substitute the following: 

Art. 4. Sec. 5. Premises, compartments, receptacles, utensils, or ice chests used 
for the storage, manufacture, or sale of foodstuffs, shall be kept cleansed in a manner 
satisfactory to, and shall be opened at all times for inspection by the board of health. 
Premises used in the manufacture of foodstuffs, confectionery, or ice cream, and 
premises wherein cooked foods, ice cream, or soda water are served, shall be properly 
screened and shall be provided with a convenient and abundant supply of running 
hot water. Rooms or compartments used for the manufacture of foodstuffs, confec- 
tionery, or ice cream, shall not contain a water-closet or urinal, nor shall such room 
be used for the storage of articles not employed in their manufacture. 

Milk and Cream — Production, Care, and Sale. (Reg. Bd. of H., June 14, 1915.) 

Repeal article 5 and substitute the following: 

Art. 5. Section 1. No person, firm, or corporation shall engage in the production, 
sale, or distribution of milk in the town of Brookline, except in accordance with the 
provisions of the Revised Laws of Massachusetts, and of the acts of the legislature 
additional thereto, or in amendment thereof, and in compliance with the rules and 
regulations which are, or may hereafter be, adopted by the board of health of said town. 

Sec. 2. All persons, firms, or corporations engaged in the sale, delivery, or distribu- 
tion of milk in the town of Brookline shall furnish the board of health, upon blanks 
provided for the purpose, a list of the names and locations of the dairy farms from 
which the milk so distributed is obtained, and shall, before making any changes in 
their supply, notify the board of health of such intended changes. Any person 
neglecting to comply with this regulation or dispensing milk from any dairy whose 
milk has been excluded from the town shall have his [sic] licenses revoked. 

Sec. 3. All animals producing milk for sale, distribution, or use in the town of 
Brookline shall at all times be kept in a clean condition; the animals shall not be 
bedded with sand cr other unsanitary materials, and horse manure shall net be used 
in or about the cow run. The cows shall be milked with clean, dry hands, their teats 
wiped with a clean, damp cloth before milking, and they shall not be fed upon garbage 
or fermented brewery grains. 

Sec. 4. No milk shall be produced for sale, distribution, or use in the town of Brook- 
line from any animal afflicted with tuberculosis or other disease, or from any animal 
which has not within one year been examined by a registered veterinary and certified 
to as being free from all diseases dangerous to the public health, or from any animal 
within 15 days before or 5 days after parturition. 

Sec 5. No milk shall be produced for sale, distribution, or use in the town of Brook- 
line unless it has been strained, mixed, and cooled immediately after it has been 
drawn from the cow, in a room or compartment approved by the board of health. 
Said milk shall not be strained, mixed, or cooled in any room which is not provided 
with tight walls and floors of such construction as will allow easy and thorough clean- 
ing, or which is not kept constantly clean, or which is occupied in any part by animals, 
or in any room which is used for domestic or sleeping purposes, or in any room or loca- 
tion which is exposed to flies, dust, or other contaminating agencies. 



